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Vista Centre Shoppes 
m 8496 Palm Parkway/239-1888 
= 1-4 to Exit 27 (535) North, 
Right at Second Stop Light. 


Vista Centre is 1/4 mile on right. 
(Orlando, Florida) 
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APPETIZERS 


Oysters and Clams are shucked to order for maximum freshness 
and are served ice cold 


Louisiana Oysters, on the 1/2 shell (6) 450 (412) 8.75 
Topneck Clams, on the 1/2 shell (©) 425 (42) 7.95 
Steamed Topneck Clams 7.95 


Steamed in an individual kettle in their 
natural juices. Served with drawn butter 


Our World Famous Garlic Crabs 5.95 
Our specialty. Blue Crab clusters steamed in our 
tecipe of fresh herbs, spices and fresh garlic 


Cajun Popcorn 5.95 
Tender Louisiana crawfish fails tossed in 

spicy breading and lightly fried 

Baked Stuffed Mushrooms (4) 550 (6) 695 
Fresh mushroom caps stuffed with homemade 


crab imperial and sea scallops. lopped 
with parmesan cheese and baked 


Oysters Rockefeller (4) 550 (6 7.95 


Freshly shucked large oysters topped with 
fresh spinach and parmesan cheese 


Shrimp Cocktail 5.95 
Bahamian Conch Fritters 3.95 
Direct from Key West and loaded with tender conch 

Mixed Grill 7.50 
3 Oysters Rockefeller and 3 Stuffed Mushrooms 

Steamed Mussels 5.95 
Simmered in your choice of fresh garlic 

butter or marinara sauce 

Fresh Garlic Bread 1.95 
A CrabHouse Specialty 


Prepared with fresh garlic, shallots and butter 


SOUPS 


New England Clam Chowder Cup 2.25 Bowl 3.50 
Homemade, loaded with tender clams, flavored 

with smoked bacon and fresh cream 

Louisiana Seafood Gumbo Cup 2.95 Bowl 3.95 
Our authentic spicy gumbo includes shrimp, 

blue crabmeat and andouille sausage 


PRIME RIB COMBINATIONS 


Includes fresh vegetable of the day and your choice 
of our famous parsley potatoes or seasoned rice 


Prime Rib Medium Cut10.95 — Large Cut 14.95 
Slow roasted to seal in natural juices. 


Prime Rib and Lobster Tails 22.95 
Amedium cut of rib and two cold water lobster tails. 


Prime Rib and Snow Crab 16.95 
Amedium cut of rib and Alaskan snow crab 


Prime Rib and Fried Shrimp 15.95 
Amedium cut of rib and shrimp fried in our crispy 
beer batter 








FRESH FISH 


Includes fresh vegetable of ihe day and your choice 
of our famous parsley potatoes or seasoned rice 


We purchase only the freshest fish available from the Florida Coast to the Georgia Banks. 
We hand-filet each and every day from whole fish. Your selection can be grilled, fried, 
broiled or pan-fried. Add $1.00 for blackened Cajun-style. 


















































O AMBERJACK (Floricia) $  YELLOWFINTUNA (California) $. 

DOLPHIN (Florida) $. C1 SCROD (Boston) $ 
O FLOUNDER (Florida) $ 0 RAINBOW TROUT (/daho) $ 
O BLACK GROUPER (Florida) $ 1 SWORDFISH (Floricia) $. 
O RED SNAPPER (Florida) $. 0 NORWEGIAN SALMON $ 
OO YELLOWTAIL SNAPPER (Florida) $_______ C1. FLOUNDER (Florida) $ 
oO $. o s 

THE LOBSTER TANK 


Maine lobsters flown in fresh from the northeast 
Maine lobster steamed; or, add $2.00 for broiled lobster stuffed with crab imperial 























© 4-4/4 LB, MAINE LOBSTER $ 

Ci 2LB, MAINE LOBSTER $ 

Cl FLORIDA LOBSTER $ 

Cl COLDWATER LOBSTERTAILS (2) $ 

Oi LOBSTER TAILS (3) $ 

O $ 
THE CRAB CENTER 


Includes fresh vegetable of the day and choice of 
our famous parsley potatoes or seasoned rice 


Our World Famous Garlic Crabs Small 9.95 Large 1450 Jumbo 18.95 
Our specialty. Blue Crab clusters steamed in our 
own herbs, spices and plenty of fresh garlic 


Maryland-Style Steamed Crabs 18.95 
Whole Blue Crab steamed in the traditional 
Maryland way with old bay seasoning, beer and vinegar 


Maryland Crab Cakes 13.95 
Fresh backfin and lump crabmeat combined with 
breadcrumbs, herbs and spices 


Crab Combo 14.95 
We've put two of our best together: 
our famous garlic crabs and Alaskan snow crab 


Alaskan Snow Crab 14.95 
One full pound of this tender crab from the 
icy waters of Alaska 


Soft Shell Crab 15.95 
Two jumbo soft shell crabs lightly fried in 

our seasoned breading served on a toasted 

garlic loaf 


Alaskan King Crab Market 
We serve the best King Crab: 

4‘la Ibs. of sweet red crab, steamed and served 

with melted butter 





Tossed Green Salad $1.50 withanentree | 











SHRIMP 


Includes fresh vegetable of the day and your choice 
of our famous parsley potatoes or seasoned rice 
Fried Shrimp 
Large shrimp fried in our crispy beer batter 
Coconut Beer Shrimp 
Large butterflied shrimp rolled in fresh coconut 
and fried in our crispy beer batter. 
Served with tangy orange marmalade sauce 
BBQ Shrimp 
Shrimp sauteed in a spicy Louisiana-style broth. 
Blackened Shrimp 
Large skewered shrimp, pan-blackened in a cast 
iron skillet 
Broiled Shrimp 
Large skewered shrimp broiled with garlic butter 
Stuffed Shrimp 
Large shrimp stuffed with our own crab imperial 


PASTA 


Includes fresh vegetable of the day and 
homemade garlic toast 
Spicy Shrimp Biscayne 
Shrimp sauteed with cream, onions, basil and 
mushrooms. Served over linguine 
Seafood Cioppino 
Shrimp, sea scallops, fresh topneck clams, 
mussels and fresh fish simmered in a marinara-based sauce. 
Served over linguine 
Ragin’ Cajun Chicken 
Fresh breast of chicken lightly sauteed in 
cajun spices & blended in a spicy red sauce 
with andouille sausage. Served over fettuccine 


Seafood Alfredo Primavera 

Shrimp, scallops & backfin crabmeat sauteed 
with fresh garden vegetables & blended with 
arich Alfredo sauce on a bed of fetiuccine 
CrabHouse Thermidor 

Shrimp sauteed in a white cream sauce with 
mushrooms and sherry. Served over linguine 
and topped with lump crabmeat 


CRAB HOUSE SPECIALS 


Includes fresh vegetable of the day and your choice 
of our famous parsley potatoes or seasoned rice 


Our Famous Reef Raff 

Fried fresh fish, shrimp, sea scallops and 

our famous garlic crabs 

Lobster Combination 

One-half Maine lobster stuffed with crab imperial, 
Alaskan snow crab and our famous garlic crabs 
Canadian Sea Scallops 

These tender and juicy scallops are fried in our 
crispy beer batter or broiled in garlic butier 
CrabHouse Broiled Platter 

Fresh fish, shrimp, sea scallops and cold water 
lobster tail served on a bed of seasoned rice 
N.Y. Strip Steak 

Served with sauteed onions on a sizzling platter 
Baltimore Sampler Platter 

Fried soft shell crab, Maryland crab cake, 

fried sea scallops and our famous garlic crabs 
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OUR FAMOUS SEAFOOD SALAD BAR 
Open all night Sunday-Thursday and Friday- Saturday 5:30-7:30 


Featuring freshly shucked oysters and clams on the half shell, cold steamed shrimp 
mussels, crab and an array of fresh vegetables and salads. 
Visit as many times as you wish. Please, no sharing 


With an entree 6.95 Asanentree 14.95 


DESSERTS 
Key Lime Pie 
Chocolate Silk Pie 
Seven Layer Cookie 
Apple Cobbler 
Chocolate Cheesecake 
Ice Cream Sundae 


Dessert Sampler 
Sample our homemade Key Lime Pie, 
Chocolate Silk Pie and Apple Cobbier 


BEVERAGES 

Please refer to drink menu for complete selection of beverages. 
Freshly Ground Coffee and Hot Tea 
Iced Tea 
Freshly squeezed grapefruit and orange juices 
Soft Drinks 
Milk Shakes 
Malts 
Perrier and N.Y. Seltzers 


CrabHouse FShirts, Sweatshirts, Hats, Mallets, Fish Ties, 
available at Hostess Stand 


Gratuity not included in check, 
except for parties or 8 or more, 
15% will be added. 


MasterCard, Visa, American Express 
and Diner's Club accepted. 


All menu items available to go. 
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